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TABLE 13
Composition of Skim Mtifyfind Condensed Skim Milk
Water %    Protein Cc     Fat %    Lactose ft    Ash %
Skim Milk...........       90.40           3.68           0.12           5.00           0.80
Condensed Skim Milk ..       70.32          11.83           0.37          15.10           2.38
A concentrated sour skim milk is used for animal and poultry
feed. It is acidified by the addition of a culture of lactic acid-
forming bacteria. As much as 6c/c lactic acid may be present.
Buttermilk
Genuine buttermilk is the liquid which remains after the fat
is removed from milk or cream by the process of churning butter.
If the butter is made from sweet cream or niilk, the buttermilk
does not differ materially from ordinary skim milk. If the milk
or cream churned was sour or fermented, then lactic acid and
somewhat less milk sugar is present than is found in sweet cream
buttermilk. The preparation of cultured buttermilk is described
in Chapter 10.
Except for a much lower fat and vitamin A content, genuine
buttermilk has about the same composition and nutritive value as
milk. When milk or cream is churned a great part of tl^e phos-
pholipids associated with the fat globules are retained fcy the
buttermilk, thereby adding to its value as a phosphorus-bearing
food* Buttermilk is easily coagulated in * the stomach and the
small curd formed facilities its digestion. The composition of
buttermilk is given in Table 14.
TABLE 14
Average Composition of Buttermilk
Lactic
Source              Water % Protein %   Fat %   Lactose %  Ash %     Acid %
Sweet Cream ....     90.83         3.45          0.55          4.40          0.73          0.04
Sour Cream.....     91.30         3.40          0.65          3.40         0.65          0.60
A great amount of buttermilk is dried for use in bakery goods,
pancake flour and animal feed. In 1945, about 49 million pounds
of dried buttermilk were manufactured. Its composition is given
in Table 18.